polyphenols since are usually very sensitive to light and heat, and encapsulation appears 73 to be a promising approach to gain stability. Encapsulation by freeze-drying can be used 
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The objective of the present work was to study the stability of red wine 
MATERIALS AND METHODS
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All were obtained from J.T. Baker, USA, Cicarelli, Argentina and Carlo Herba, Spain.
139
Double-distilled water (HPLC grade) was elaborated at a facility of the University. 
Differential scanning calorimetry (DSC)
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The glass transition temperature (Tg) of the EWP was determined using a 
Colour
198
Colour measurements was analyzed using a Minolta Spectrophotometer CM- 
262
The result was expressed as β-carotene inhibition of oxidation Index (AI %). 
RESULTS AND DISCUSSION
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The EWP obtained after freeze-drying was a free-flowing powder having a w = 273 0.11. Total polyphenol content was 1583 ± 98 mg GAE/ 100 g which is 7.1 times 274 higher than in liquid wine. 
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In a low moisture system (EWP), a w (or moisture content) is a key factor this will be discussed later in the manuscript. 
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Malvidin 3-G showed the largest decrease amounting to about 70 % of its initial value.
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It is interesting to note that the decrease in malvidin 3-G content is associated with the 357 3.).
358
The "antioxidant power" of a food is an expression of its capability both to hemolysis, ESR, and total phenolics) showed limited differences.
380
As shown before contents of malvidin 3-G, catechin and epicatechin in EWP
381
had an important decrease after 145 days at accelerated storage conditions; however 382 these losses were not reflected in a change of antioxidant capacity. This lack of Tedesco, I., Russo, M., Russo, P., Iacomino, G., Russo, G. L., Carraturo, A., Faruolo, C., 
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Highlights
Red wine was freeze-dried encapsulated in maltodextrin-Arabic gum
Free flowing powder was obtained and glass transition temperature was determined Six phenolics, colour and antioxidant capacity followed during storage at 38 o C Gallic and caffeic acids, catechin, epicatechin, resveratrol, malvidin 3-G studied
Water activity had and important influence on stability of phenolics
